@ongress of the United States

House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date:

Requested by:

Transmitted by:

Were electronic files sent?

YES A

5 January 2022

DAY

MONTH YEAR

Kevin Vargas, Community Media and Constituent Liaison

NAME

PosITION

ICE Denver Field Office Executive Review Unit

NAME

No O

POSITION

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 31

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 592

How many people formally counted in this facility describe themselves as the following gender?

Female: | 24 |
Male: 568
Nonbinary: n/a

Prefer not to say: |

n/a
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 4

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 90

How many people have left the facility this week?

Number of people who left the facility this week: 75

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: [ unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: N/A
Female:| N/A
Male: N/A
CoVID-19 CONFIRMED CASES*: New Cases this week : ~ Total to date since March 30, 2020:
Individuals Housed in GEO Facility: 1 710
ICE Detainees: 7] 555
ICE Employees: 0 2
GEO Employees: 9 164

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists

RECEIVED ¥ NOT RECEIVED O
Daily Foods Production Service Records

RECEIVED ¥ NOT RECEIVED OJ
Temperature Logs

RECEIVED ¥ NOT RECEIVED OJ
Law and Leisure Library Logs

RECEIVED ¥ NOT RECEIVED O
Medical Staffing Update

RECEIVED NOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.3



Congressman Jason Crow District
17


SUPPLEMENTAL NOTES:

Request for information made on January 3, 2022. All population numbers current as of
January 10.

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:

Johnny Choate, Facility Administrator, provided the following weekly update on medical
staffing which is current as of January 5, 2022:
1 - Health Services Administrator

2-PA's

1 - Medical Doctor

10 - RNs*

7 — LPNs*

2 - Psychologist

1 - Licensed Clinical Social Worker

3 - Medical Records Clerks*

1 - X-ray Technician

4 - Telepsychiatrists

2 - Dentists (part-time; 40 hours/week total)

1 - Dental Assistant

* denotes change in staffing level from previous week

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for December 27, 2021- December 31, 2021 but not attached as they contain
personally identifiable information. Logs record law library usage by dorm, which ranged from
one to ten detainees visiting the law library at each provided opportunity. Logs indicate that
dorms that did not use the library were either new intake dorms, on restriction, or detainees
were offered time in the library and refused.

COVID-19 Updates:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID-19. They informed us that they have zero (0) positive cases for ICE staff, and nine (9)
positive cases amongst the GEO staff. They have also reported seventeen (17) positive cases
this week amongst the ICE detainees, and one (1) positive case amongst USMS detainees.

Official COVID-19 statistics for "ICE Detainees under COVID Monitoring" provided via ICE.gov.
The numbers in this report are accurate as of January 10, 2022.

Statistics for "Total Individuals Housed in GEO Facility" and "GEO Staff" are verified via
Aurora Fire Rescue and are current as of January 7, 2022.
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ADULT CYCLE.MENUS

These menus are proprietary and?rgtencfed solely for {he use of GEQ Group Fagilities.
Dissemination, forwarding or copying of thess menus are strictly prohibited.

MENLU DATE: 5/15/2021 CYCLE 1  WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Dry Cereal Chicken Leg Quarter Fidea w/ Meat Sauce
Serambied Eggs Cream Gravy Green Beans
X\/\ Diced Potatoes Whipped Potatoes Tossed Salad
Tortilla Carrots & Peas Dressing
A\ Salsa Pinto Beans Garllc Bread
\(\) Sugar Fruit Cobbler Fruh
{\J Coffee Dinner Roll Fortified Sugar Free Beverage
\ Mitk2 % Margarine
Fortified Sugar Free Tea
TUESDAY Dry Cereai Stir-Fry “T-Ham M iChesse C }
\ French Toast Mixed Vegetables Beans
/}/ Syrup Rice Cabhage
%\ Breakfast Sausage Tossed Salad Combread
(L\’l/ Margarine Dressing Margaring
Sugar Dinner Roll Brownie
Coffee Margarine Fortified Sugar Free Beverage
Mitk 2 % Fortified Sugar Free Tea
WEDNESDAY Farina Beef and Bean Burrifo Polish Sausage
Coffee Cake Spanish Rice Refried Beans
\ \,  BreakfastSausage Hominy Grilled Potatoss
Q\ ’\/ Frult Salsa Salsa
/\j Margarine Cheese Tortilla
’b Sugar Cornbread / Margarine Peaches
\ Coffee Tossed Salad / Dressing Fortified Sugar Free Beverage
Miik 2 % Fortifiad Sugar Free Tea
THURSDAY Cream of Rice Fajita w! Tortllia Chicken Patty
Pancakes Grilled Onlons & Bell Pepper Green Beans
. 1} Syrup Spanish Rice Corn
(,\ T-Ham, Sliced Refried Beans Potatoes
4 } ,L] Margarine Baisa Margaring
Sugar Garden Salad/Dressing Rolt
Cofiee White Cake f lced Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Free Tea
ERIDAY Catmeal Taco Meat Tuna Salad !
\ Scrambiled Eggs Com Potatc Wedges
f\/ Cream Gravy Pinto Beans Mixed Vegetables
\\ Biscuit Salsa $hredded Lettuce / Dressing
4/ 47 Margarine Shredded Lettuce Bread
( Sugar Shredded Cheese Ketchup
Coffee Tortillas Yellow Cake
Mitkk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
SATURDAY Dry Cereal Chicken Salad Salisbury Steak
Fried Eggs Vegetarian Beans wi Gravy
Bread } Margarine Corn Salad Rice
Fruit Lettuce Greens L
Jelly Bread Salad wi Dressing
Sugar Pineapple Cake Cornbread
' Coffee Fortified Sugar Free Tea Margarine
Milk 2 % Fortified Sugar Free Beverage
SUNDAY Qatmeal Turkey Ham, Siiced Beef and Bean Burrito
Scrambled Eggs Potato Salad Spanish Rice
Creamed Meat Gravy Coleslaw Refried Beans
Diced Potatoes Lettuce Salsa
Biscuit Onion Slice Lettuce
Margarine Bread Dressing
Sugar Salad Dressing Cheese
Coffee Mustard Cake
o Milk2% Fontified Sugar Free Tea Fortified Sugar Free Beverage

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file / 811291

Corporate Manager Food Service Menu Systems(Dietitian

CCOo.
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ceo®
' | Secure Services™
FOOD SERVICE { |
UNIT: AURORA KITCHEN ] ‘ oo
OPENING and CLOSING CHECKLIST OV U
i |
W Date: |1 -RF 2 | Time:; () R J&M Time: ‘MID
Shift Checklist AM PM _ Comments
No | Yes | No | Yes i '
All areas secure, no evidence of theft L P |
Workers reported to work, no open sores, < Y—
fever, cough, shortness of breath, chills, Nl o
no skin infection, and no diarrhea s Ve ;
Kitchen is in good general appearance 14 i i
All kitchen equipment operational & clean | ~£ M| DiShm " ~
All tools and sharps inventoried |7 Y _
All areas secure, lights out, exits locked Y i
Menu Items ol SN ok W ¥ X
PRODUCTION SHEET O LR PN VR g e
Breakfast Temperatures | LT | 176 |200 'F,& '% x | Rt |35 |[ix 1?_’1;
Menu Items | NS I N RN R |y O\ N
U\\ﬁ) \J«(‘J &{f‘f Q“fgf Q\]f’ &}{»)ﬁc {a\ .qr“; ' x\J 9“} é: \}L"
Lunch Temperatures |1 47, | [y j@r f @:{ J ﬁ\_&ﬁ {[‘,q’ | GEKTA ZfJ 32 ﬁ\j’ (@
Menu Items | \* . RO T A (S Y S . -8 g
Sl Al Nl ¢ Tl NS
Dinner Temperatures | 100 \@0 N9 | 40 | 7% | UK [ X BEEVYRAR
DISH MACHINE Temperature| Wash 130+ | Rinse180+ If Needed
Temperaime aneerdmg tema@uﬁwturersspeciﬁcahms Breakfast a—T" [ e —_—
"and chamical agamt wssd i l’*‘mai R}nss : Lunch i — |[——
Dinner — —] —
POT and PAN SINK Temperature| Wash 110 | Rinse 110 F | Sanitizer-200ppm
Final Rinse Temps determned by Ehiordical agent used Breakfast | 1| T 1y
S Lunch || |4 111 W'
. Dinner o | (XD 2P
FREEZER and WALK-IN Temperature Freezer (/|| | Walk-in | Walk-in
or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM |10 U 329 | 3¢9
Record temperatures, Freezer and Walk-ins PM |- (2 ] | 3. F L&O.j
DRY STORAGE | Temperature 45-80 | Areal Area} |
Record temperatures Dry Storage Areas AM | G ] [s S
Record temperatures, Dry Storage Areas PM Lo ] O
Hot- Water Temps in sink AM PM I
— i ) i .
aTF (
rar 1Lh¥ /2, “2"\1 A MZ 7?“2’
ignature, Cook Supervisor (AM) d ' \!{;}ﬁ F \P{A\(\s.\ Signature, Cook Sl‘ ‘ervisdr PM)
: , , \97/2"]' /
7 i/5/22 Phadia “
FOOD SERVICE MANAGER I;ATE y
NF-6-2-20 \f{e Fat T \5‘1 oM
|




-
i
Ge
i‘ Secune Services™
FOOD SERVICE |
UNIT: AURORA KITCHEN \
OPENING and CLOSING CHECKLIST ~ Cv cl¢
- Date: j2-1¢-2 | Time:03¢) g L\M Time: FI’?O 6\; 7
Shift Checklist AM PM | Comments
No [ Yes| No | Yes
All areas secure, no evidence of theft Al o |
Workers reported to work, no open sores, )( g f
fever, cough, shortness of breath, chills, ;( )(
no skin infection, and no diarrhea e N ]
Kitchen is-in good general appearance v X !
All kitchen equipment operational & clean N A Pishilmarhme down
All tools and sharps inventoried i M X
All areas secure, lights out, exits locked : : K | v
Menu Items & [ gA- K v & VAR VNN gy‘“ y
PRODUCTION SHEET W ‘ﬁ} SN :.P wf) G \?\\@} o [P e’é,x %‘@\” ¢
Breakfast Temperatures | RT [/l68 KT 160 |35 [Rit | 2[5 [ | R~ ;’g:( T
ek = . e f X y X
Menu Items 3;\ " ((E‘ S .\\.\9’ \}3} yj ﬁ;‘;& ‘(‘j) f\_((:};-cy 0‘? (‘b\r{c’\
Lunch Temperatures ,l( g0 |(F¥|(+2]3% ] T ORE (3 8‘;( 'I'&‘T'< A or | T
+ b" k (i y 3 e i — —
Menu Items S p Qf’# U;;- @{\: “jﬁ \n'f'? 0(\\,- | ((f,- [@‘
Dinner Temperatures |{gq {34 | {94 | £ pir &t [ Crler | —1 7
| DISH MACHINE _ Temperature | Wash|150+ | Rinse180+| If Needed
Temperature dgcording to manufactier’s specifications Breakfast == N I —
“and chemwalagemsadwml mse . Lunch - i —
A Dinner \G2 Y2& Qi omP it
POT and PAN SINK Temperature| Wash 1]0[F | Rinse:110 F | Sanitizer-200ppm |
; f’iﬂal Riase Tmps e msn hy‘ e%aww agant uwi Breakfast [ 2 65 {14 260 ?ph‘
s Lunch [l20 L&  |zo00ppm
Dinmer | (2f || | j2¢) | 200ppm
FREEZER and WALK-IN Temperature Freezer| 0}l | Walk-in | Walk-in
orbelow||| | 35-40F |35:40F
Record temperatures, Freezer and Walk-ins M |-F0 %72 3% %
Record temperatures, Freezer and Walk-ins PM |} ¢l [2¢-] >3F-2
DRY STORAGE | Temperature 45-80 |Areal| || |Area2 | -
Record temperatures Dry Storage Areas AM |54 || | 5y — —
Record temperatures, Dry Storage Areas PM | (5 G U — —
Hot- Water Temps in sink AM PM TN il e
(A6 120 P }r/‘ g — =
Thizar G ooy (A
Signature, Cook Supervisor (AM) \’ e R e "'m 4 Signature, Cook SLpSerwsor (PM)
if!
FOOD SERVICE )%GER /p'{fg/z _K‘N‘\’\d X‘D\ \7’\ L K\ 2‘
NF-6-2-20 \“7‘;5.5‘*“‘ by - P
i



; Becure Services™
FOOD SERVICE
UNIT: AURORA KITCHEN L& \
| OPENING and CLOSING CHECKLIST (v¢
A Date: ‘Q(chlQCl Time: &' @ Time: '|°[O5( P@ /
" Shift\Checklist AM PM l Comments
No | Yes | No | Yes |
All areas secure, no evidence of theft J : :‘
Workers reported to work, no open sores, e ')< |
fever, cough, shortness of breath, chills, ~ ~
no skin infection, and no diarrhea N A |
Kitchen is in good general appearance X I
All kitchen equipment operational & clean | =d A Prshinl s o i
All tools and sharps inventoried N A | £
All areas secure, lights out, exits locked X _
Menu Items |Cacol | .‘\{g NIE Lok | owe | f
PRODUCTION SHEET “ad ‘:’,ﬁ% L) M SIS (»W | Véxyﬁ'\
Breakfast Temperatures (K’l; e | Prl €1 "((} 'TT‘ ﬁi*,,‘; BQ) RT|CT . y
Menu Items ' "\ LN o o
b e LT e L e ot e e [l
Lunch Temperatures H?;O M{Q ?ho| 1T '_7;% MO | PU| 2T ’;%«3 1 Mla
Menu Items [ Al QY [ pakigeT X
e St S Nl W Tl
Dinner Temperatures | 41 | j4o | 1§91 |76y /AT FT 1626 |28
DISH MACHINE Temperature| Wash 150+ | Rinse180+ If Needed
Tompersire scondin o et pedoaion Breakfast | Bl | =
endchriat gt el T Pl Rlse Lunch | (50 || \DF |24 plaeh
M < R Dinner | 150 | | (50,00 v djean
POT and PAN SINK Temperature| Wash [I0F | Rinse 110 F Sanitizer-200ppm
| Final Rinse Temps detorminied by chemioal agefit used Breakfast | V20| | \\S 200 ppM
! st e 6l Vio) QOOP.PN
Dinner | W2L|! [ \2\ [ Qoofpm
FREEZER and WALK-IN Temperature Freezel )| | Walk-in | Walk-in
or belowi! | 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM | -8 0 290 =242
Record temperatures, Freezer and Walk-ins PM —Lib Hl 585 Y
DRY STORAGE | Temperature 45-80 | Areall || [Aredl [/
Record temperatures Dry Storage Areas AM | (&l =)
Record temperatures, Dry Storage Areas PM | ¢4 C&
Hot- Water Temps in sink AM PM 5 ;
W27 1 120 ) | [
(X ) Vils
Signature, CookLSupérvisor (AM) \,W\' £\‘ b\-\ Signature, Cook é&pervf'éor (PM)
FOOD ’SIE'R{/ICE%GER D&{éf/ ZE ,Z\//La @A —
NF-6-2-20 Ve ‘if'ﬂ b P



(BGN.

FOOD SERVICE |
UNIT: AURORA KITCHEN | ||
OPENING and CLOSING CHECKLIST  Uyola

“b Date: I1-der 2| Time: 393 | AM  Tiie: 1860 pm
Shift Checklist AM PM E Comments
No |Yes|No | Yes| Jow| Temp 1555_'1 | c\)d'kmgkq
All areas secure, no evidence of theft _)( ‘ - | N A
Workers reported to work, no open sores, X -~ '
fever, cough, shortness of breath, chills, 3/ - |
no skin infection, and no diarrhea xX 7 |
Kitchen is in good general appearance I>< -7 |
All kitchen equipment operational & clean L ~7 .
All tools and sharps inventoried il -7
All areas secure, lights out, exits locked _ -
Menu Items | ol ALK N1 ~ | A
PRODUCTION SHEET o8 R Iy [ xr"b FB XY \g\ Qfe" o
Break fast Temperatures | /14 |(F6[2T 1Ay |24 || mec [ R[35 [T | |,
Menu Items  |¢o)" (ot | X8| 0 o | 1) AN PSR A
R b o I ] S et
Lunch Temperatures |(61 |191 [\81|/ T | R %8 7t F—M xRt 72
Menu Items | &5 1N v i
RN |l vl
Dinner Temperatures | (P9 | \190] W0 88128 [ [k
DISH MACHINE Temperature| Wash 150+ | Rinse180+| If Needed
'Tampcramre aecesdmg%omamrfasmersspeciﬁoaﬁem Breakfast |SY| | Ref —

i ‘;w“sedmpiﬂumse e ] Lunch 15 15’ L { %L\

« Dinner \s3 3% |USeN) Blitah
POT and PAN SINK Temperature| Wash | [DF Rinse 110 F | Sanitiz&#-200ppm
e Brockfast |- | 1@ T Sy
Lunch AL R 2006 [Fr
; Dinner {\B]! 20 200 ¢
FREEZER and WALK-IN Temperature Freezer|D | Walk-in | Walk-in
or belgw 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM -—g_ 1 124 /RS
Record temperatures, Freezer and Walk-ins PM |-G (. =8.] | 291
DRY STORAGE | Temperature 45-80 | Area ] ||/ Aredd
Record temperatures Dry Storage Areas AM | 64| | bl
Record temperatures, Dry Storage Areas PM (o9
Hot- Water Temps in sink PM i
M-o jlie) Il
L, L il "é/zt
Sigrtature, Cook Supervisor (AM) van 4_\/ lw\ .A'W\ Signature, Cook § fuperwsor (PM)

 —

L 1[3/ez W B

FOOD SERVICE MANAGER DATE - :
NF-6-2-20 NUM By by Pm




i’l

Smcme Services™
FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST Cv ¢ e |
l
Date: I,Q/g' /9'| Time: 3/5 iAM Time: ]‘73é—PM
Shift Checklist AM PM | Comments
No | Yes | No | Yes '
All areas secure, no evidence of theft Y X Il
Workers reported to work, no open sores, X Yy
fever, cough, shortness of breath, chills, X ) |
no skin infection, and no diarrhea X ¥ |
Kitchen is in good general appearance Y N i’
All kitchen equipment operational & clean ¥ ¥ |
All tools and sharps inventoried bod Il
All areas secure, lights out, exits locked s ~N ||
Menu Items | v 2 K| " 1 : X X X
PRODUCTION SHEET > ;\é G \oﬁ"i | 5 K s é_g,,\-"‘\@"”
Breakfast Temperatures [/ 97 {7 || Q;E) Kl 33 /1 ¥ 37 KTy @‘ 3
Menu Items ‘G;ij st 3:;) Su}"r \f‘}b QE;E:}; K\;()r\ /‘fy 2; o V}R
Lunch Temperatures |/ 99 |/ "(% a1 bt |4 13 [ [er Val4s
X at | wd A e |
Menu Items ,;g:{ v o GJ:) W N"ﬁg L { 5k v\s" ¢ Ny. N\fr 15\31 A&y
Dinner Temperatures | 456 )78 [\10] $b | A/ QN [N [N X0 [ K
DISH MACHINE - Temperature | Wash|150+ | Rinse180+] If Needed
Temperature according to manufacturer’s specifmanms Breakfast | 51, | } 20
and Bhemwal agen’t used in- ﬁﬁai Rinse : Lunch [57] I 4 4 _
Dinner izl 13O —
POT and PAN SINK Temperature | Wash 110 F | Rinse: 110 F | Sanitizer-200ppm
FRmae Temps detemmad byciiemfsaeivgeﬂwsed Breakfast ) ’ | 20 22030
i Lunch ] ¥ [TA 20 pgom
Dinner [ 250 12/ 20D PP
FREEZER and WALK-IN Temperature Freezer| || | Walk-in | Walk-in | ' '
or below 35-40.F | 35-40F
Record temperatures, Freezer and Walk-ins AM |- 108 | %5 | 22-%
Record temperatures, Freezer and Walk-ins PM [T R.1Q0 (334 | up-.|
DRY STORAGE | Temperature 45-80 Area 1 Areal )
Record temperatures Dry Storage Areas AM (7% | 7
Record temperatures, Dry Storage Areas PM | g0 SO
Hot- Water Temps in sink AM PM |
(/% | 2D
Elgrrature C/k»S'upe 0r (AM) W, 'h ]3\1 ﬁrvv\ Signature, Cook Sg bervisor (PM)
— > //%/22 i
FOOD SERVICE MANAG DATE ! I
NF-6-2-20 Jer ﬁ'n by Pm
l



| i
Ge
Sgcure Sarvices™ |
FOOD SERVICE i
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKL["ST cy ke |
S Date: - [- 22 A d < Time: Cﬂ AM Time: 1800 PM
Shift Checklist AM PM Comments
No | Yes|No | Yes ! 3
All areas secure, no evidence of theft X '
Workers reported to work, no open sores, X &
fever, cough, shortness of breath, chills, [ v/
no skin infection, and no diarrhea ¥ v
Kitchen is in good general appearance /x v
All kitchen equipment operational & clean X v |
All tools and sharps inventoried X 4 |
All areas secure, lights out, exits locked A v f
Menu Items e 3 A | wef N\ A v o
PRODUCTION SHEET L‘Ju &;;\{*\’ A ’s’“m ﬁ“? S5 U,‘N e /w‘
Breakfast Temperatures | 77 192 |7y @7 |Ps | Bl |t gr 7|l 'iix er
Menu Items |\ 3 p » I PNARET
"QM dﬁ?f VK \f) u'piq (|55 Qr‘wkf“}
Lunch Temperatures | %D | t)y | 27 | 29.2| [207] Wi !Z’Z‘ 39 |zx| RS
s IR E RS ]
Menu Items \&%} \Q;(J\ & &\r\, K; r"& .TT ¢ g’é* 3 \N_QSS &\c Q;{K"" é’if 5
Dinner Temperatures [30 L1700 195 790 e | ¥ a3g 6T [ /wjley
DISH MACHINE Temperature | Wash 150+ Rinse180+| If Needed
‘ Temperatm aocordisg to manufacturer’s s;asciﬁcatiens Breakfast — i
and chemwai agmt; used in Fmal Rinsa Lunch —1 —
‘ Dinner 575! | Lol —
POT and PAN SINK Temperature| Wash 110[F | Rinse 110 F | Sanitizer-200ppm
Final R Tecips deeroied y oheriod gent oed o | /291 1 727 | 200000
R S bt g Lunch 2.1l ) 2.8 2. 4Py i
Dinner l i6 | (20 Q0 PP+~
FREEZER and WALK-IN Temperature Freezer |0[| | Walk-in | Walk-in
or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM -9 7 3.5 | {06
Record temperatures, Freezer and Walk-ins PM | -9, =8, | %¢&
DRY STORAGE | Temperature 45-80 Area 1 Aread.
Record temperatures Dry Storage Areas AM | (g3 &%
Record temperatures, Dry Storage Areas PM | W [73%)
Hot- Water Temps in sink AM PM :
KT [0 |
W N < ,,_?J,l ad o / ol /.:w;:a
Slonature ok Superv1sc?A’M i \r{;\‘\‘d\ L\? ﬁV\ Signature, Cook Stpervisor (PM) o
1 i
D 3]z Podlod_ok ol 200
FOOD SEchﬁvrANAG DATE ! ) "U L M
NF-6-2-20 | 4
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I
JV Sacure Services™
FOOD SERVICE |
UNIT: AURORA KITCHEN il
OPENING and CLOSING CHECKLIST Cydle
SN Date: [ / L / L2 Time: 03 JJAM _Time:| 729 PM
Shift Checklist AM PM Ik Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X | X
Workers reported to work, no open sores, o7 o
fever, cough, shortness of breath, chills, / V4 \'(
no skin infection, and no diarrhea VA \;«. ,é' '
Kitchen is in good general appearance i \'f %f f oo e A e e,
All kitchen equipment operational & clean X ¥ e84 hn wiumis SLapgvens
All tools and sharps inventoried 5/ \',.-, [ valf L Ihwidim .
All areas secure, lights out, exits locked “/ \L LA 51 S
Menu Items | « N\ S| ol s o T e S
PRODUCTION SHEET 0 {’19,':‘ SONS WY > s | o o ?\;59
Breakfast Temperatures |2 |[ T2 |[4 2118 [t |42 [ ex et 12737 [EX
Menu Items | y X v | -\;\A N RN o
& - | - _é_;
‘:}J Yﬁ? S v el S L L O
Lunch Temperatures | 3] H;q 33 A | A |l [ e W_\;\t - o
Menu Items SN o LN s I'aﬁ'\““\}‘)}" | TR oT 5D
WAl N o NI 1 N
Dinner Temperatures [ |1D r‘tﬂ:_&b Lox) 2 | XN [N WS
DISH MACHINE Temperature| Wash 150+ | Rinse180+| If Needed
“Temperature aceording o manufacturer’s spec;ﬁcatms : Breakfast ]Sy / 2/
‘and chetnical agaﬂtused Wil Risse Lunch /9y | /]3O
: Dinner | 51 [ 738
P()T and P AN SINK - Temperature Wash 110 F Rinse 110 F | Sanitizer-200ppm
rmiined by Chomiical ageat usi Breakfast | /A3 | /2T | Z<Oppn
Luch |/3[% /29 | 200ppm
: Dinner / 23| [L‘% 200 pbm
FREEZER and WALK-IN Temperature Freezer |D Walk-in | Walk-in
or below] | 35-40F [ 35-40F
Record temperatures, Freezer and Walk-ins AM [ -7120 | 26-25]1394
Record temperatures, Freezer and Walk-ins PM |~-]0 -f 5 133.6137.6
DRY STORAGE | Temperature 45-80 Area | | Area L '
Record temperatures Dry Storage Areas AM | (p7 (13
Record temperatures, Dry Storage Areas PM | &Rl GO
Hot- Water Temps in sink _AM PM !
719 1] |
5 )
Y o
S}gnature Cook Supervi r(AI\% e~ \\‘%\ \,,—\ A~ Signature, Cbok $upervisor (PM)
e —
_/ < =7 , 3} 22 - 2 =53
FOOD SERVICE MAN DATE i
SR ehe ™
NF-6-2-20 kltﬂ (fn ¢
|




GEO Aurora ICE 1/3/2022
3130 N. Oakland St 6:54:30 AM BCU

Temperature
°F

A-1 71.21
A-2 70.31
A-3 70.11
A4 69.01
B-1 69.21
B-2 69.01
B-3 71.41
B-4 69.71
C-1 68.62
Cc-2 65.61
C-3 67.61
C-4 68.42
E-1 69.80
E-2 71.71
D-1 72.70
ISOLATION —
PATIENT ROOM 70.00
INTAKE/RECEIVING 71.91
Tank Temp $-12 71.48
Present Value

BOILER-3 140.15
Universal input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 169.53

Universal Input[13]

GEO



GCO®

Secure Services”

Temperature Log

South Building

Date: Monday, January 03, 2022

Aurora, CO 80010

195 Aurora Detention Center
11901 East 30th Street

Unit AIR WATER/sink Shower #1 | Shower #2
|-372]  South-A 7c.7 [24.]
South-B Jos | olvp
South-C 71 ¢4, ]
South-D 7€ e 2
South-E 1.9 & (lvp€h
South-F 697 [c:]
South-G 7.1 gl
| South-L Ut
I South-M 7 /] /ey, )
| South-N / 41 [ 292
South-X /3.7 (74 2
South-Y /07 2 (&/ﬂ‘f‘f{
South-Z € 7 / /‘7 Lf !
South SMU 2 oG5
South SMU
Shower 3 N/A
MED ISO-Room1 | €9 i N/A N/A
MED ISO- Room 2 e O [ *a:! N/A N/A
V | MED 150- Room 3| €9/ 54 | N/A N/A
MEDICAL N/A N/A
PRINT: S5 /%450'\- SIGN: fﬁﬁ’/"/
Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




GC

Monday, January 03, 2022
North Building

195 Aurora Detention Center

3130 Oakland St.

cocure Servicas Temperature Log  Aurora, co 80010
Date Unit | Dayroom | Shower | Shower | Shower | Shower Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
|- 8-> A-1 [04:%
] A-2 [e4.7
A-3 104, Y
A4 | [T
B-1 /€58
B-2 [#5s 4
B-3 los, 5
\ B4 | /1954
C-1 10¢.|
ca | 196.]
C3 0.
L cq |! o4
D-1 194.7 N/A N/A N/A
D-2 / N/A N/A N/A
E-1 10471 N/A N/A N/A
.L E-2 )
Phy
Therapy N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A N/A N/A
PRINT: Seur  Ngnso- SIGN: %z” .
Write Legibly
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air: v | el | el | €49 | e | o2 e ! I
water: | /289 | 5.8 | /59 | 1059 | 55| feg.§ | (05,9 ~

Temperature Taken with a Fluke Mod 52 Digital Thermometer
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